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mien  I  went  to  see  the  Menu  Specialist  the  other  day- to  talk  over 
meals  for  this  week,  I  found  her  very  busy  indeed.    She  was  at  her  desk, 
writing  down  figures  at  a  great  rate  and  telephoning  at  the  same  time.  She 
motioned  me  to  a  chair  and  said, 

"Please  sit  down,  Aunt  Sammy.    Just  a  minute.    Hello.  Hello.    Is  this 
the^  Bureau  of  Agricultural  Economics?    What  was  that  last  figure  you  were 
giving  me?    Oh,  yes.    Seventy-seven  million  bushels  of  peaches.    Yes,  I  have 
that.    Eorty  percent  more  than  the  average  crop  of  the  last  five  years.  Is 
that  so?    Really.    The  largest  peach  crop  ever  recorded!    I'm  going  to  tell 
Aunt  Sammy  about  it.    She's  right  here  now." 

Of  course,  I  was  curious  long  before  she  hung  up  the  receiver. 

"What's  all  this?"    I  said.     "It  sounds  as  if  you  had  been  hearing 
some  exciting  news." 


"I  should  say  so,"  said  the  Menu  Specialist, 
ought  to  hear  at  once." 

"What's  it  all  about?" 


"News  that  housewives 


4-  Peaches-    This  country  is  having  the  biggest  peach  crop  in  its  his- 

tory this  year.    Think  of  that.    If  all  the  peaches  on  the  trees  ripen,  we 
are  likely  to  have  more  than  77  million  bushels  to  make  use  of.    That  is  40 
per  cent  more  than  the  average  crop  of  the  last  five  years.      Loads  of  peaches 
tiaxs  season.      California  is  in  the  lead  with  Georgia  second.    Texas,  Arkan- 
sas and  Oklahoma  have  produced  bumper  crops  and  so  have  Maryland  and  Virginia. 
7  *  S^V"*5  trUe  °f  Illinois»  !*ew  Jersey  and  New  York.      Peaches  everywhere. 
And  the  housewives  of  the  country  are  the  ones  to  take  advantage  of  the  sit- 
uation.   They  can  feed  their  families  plenty  of  fresh  peaches  these  days.  And 
■cney  can  put  up  peaches  in  many  different  ways  for  the  winter  season." 
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I  told  the  Menu  Specialist  that  I  was  sure  the  housekeepers  I  know 
would  like  it  very  much  if  she  would  plan  an  in»-season  menu  featuring  a  good 
and  unusual  peach  recipe. 

No  sooner  said  than  done.    She  got  out  her  pencil  and  paper  and  in 
no  time  had  the  dinner  menu  all  planned  that  I  am  going  to  give  you  today. 

One  of  the  "best  ways  to  keep  food  expenses  low,  as  most  housekeepers 
know,  is  to  use  foods  when  they  are  plentiful  and  in  season.    The  time  may 
come  when  all  foods  vail  "be  available  and  inexpensive  the  year  round,  when 
strawberries  in  December  and  asparagus  in  January  will  not  be  luxuries  in 
any  part  of  the  country.    But  just  now  it  is  a  good  idea  for  meals  to  be 
built,  not  on  the  odd  and  unusual  things  in  the  market,  but  on  the  fresh  pro- 
ducts in  season  at  the  time. 

So  for  our  meal  today  we  have  a  low-cost,  in-season  dinner,  which  is 
different  and  interesting. 

Let  me  repeat  those  two  last  words "different"  and  "interesting,"  be- 
cause my  friend  Marian  Lee  said  to  me  only  the  other  day,  "I  have  such  a 
time  finding  different  foods  to  su.it  my  family.    They  get  so  tired  of  the 
seasonal  things,  you  know,  and  the  meals  seem  uninteresting  to  them  because 
they  are  monotonous.      But  choosing  different  foods  all  the  time  certainly 
does  make  my  expenses  rise." 

There1  s  a  better  solution  to  the  problem  of  getting  variety  in  meals 
than  choosing  different  foods.    It  is  using  different  ways  of  preparing  the 
same  foods.    Of  course,  Marian  LeeTs  family  grows  tired  if  she  serves  them 
stewed  tomatoes  day  after  day  all  during  the  tomato  season.    But  there  are 
fifty  other  ways  of  preparing  tonatoes.    So  many  that  is  is  possible  to  make 
them  seem  almost  like  a  new  vegetable  every  time  they  appear  on  the  table. 
The  same  is  true  of  most  other  vegetables  and  fruits.    Take  peaches,  for  ex- 
ample.   The  family  will  enjoy  eating  this  wholesome  and  inexpensive  fruit 
every  day  while  the  season  is  at  its  peak,  if  you  provide  variety  by  serving 
it  in  different  ways — in  delicious  dishes  that  look  and  taste  different. 
One  day  peach  sauce  or  sliced  peaches  over  the  breakfast  cereal.    The  next 
day  peaches  made  into  a  luscious  cobbler,  and  so  on. 

As  soon  as  I  hdsrc  given  you  the  menu  for  today,  we1 11  discuss  a  few 
of  these  nice  ways  to  fix  peaches. 

Shall  we  write  the  menu  now?    The  meat  dish  is  Stuffed  calf  or  beef 
heart;  then,  Scalloped  egg  plant;  next,  Buttered  green  beans;  Lettuce  salad; 
and,  for  dessert,  Peach  cream  pie. 

Your  green  cook  book — the  new  one — gives  a  recipe  for  the  stuffed 
calf  or  beef  heart  and  for  the  scalloped  egg  plant. 

You  have  no  idea  how  shocked  and  dismayed  the  Menu  Specialist  was 
when  I  told  her  that  I  had  never  eaten  a  roasted  stuffed  heart.    She  didn*t 
say  right  out  that  she  thought  my  education  had  been  sadly  neglected,  but 
she  looked  it. 

For  a  family  of  four  or  six,  she  told  me,  you1 11  need  to  order  either 
one  beef  heart  or  two  calf  hearts.    The  beef  heart  will  need  to  stay  in  the 
ove&  about  two  hours,  but  the  calf  heart  will  cook  tender  in  a  much  shorter 
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time.    Tho  stuffing  is  made  of  breadcrumbs  seasoned  with  green  pepper,  onion 
and  celery.    You  slit  the  side  of  the  heart,  fill  the  center  with  the  stuff- 
ing, sew  up  the  slit  and  sear  the  heart  on  all  sides  in  hot  fat.    Then  you 
put  the  heart  in  a  baking  dish,  add  a  half  cup  of  hot  water,  cover  and  cook 
it  until  tender  in  a  moderate  ovcn«      Make  a  thin  gravy  of  the  drippings. 
Serve  the  heart  surrounded    "by  gravy. 

As  for  the  scalloped  egg  plant,  that  makes  a  nice  change  from  the 
fried  slices  usually  served.    The  egg  plant  is  cut  in  small  even  pieces 
and  scalloped  with  a  tomato  sauce  made  with — 

But  I  mustn't  tell  you  the  whole  story  when  it  is  all  right  there 
in  your  green  book  and  when  we  have  that  new  recipe  for  peach  cream  pie  all 
ready  and  waiting  here. 

First  the  ingredients  for  the  pie: 

2  cups  of  milk  or  cream 

3  tablespoons  of  cornstarch 
1/4  cup  of  sugar 

Salt 
2  eggs 

l/2  teaspoon  of  vanilla 

1  cup  of  sliced  slightly  cooked  peaches 

4  tablespoons  of  sugar  for  the  meringue 

That  makes  eight  ingredients.    Once  more  now.  (Repeat.) 

Scald  the  milk  or  cream  in  a  double  boiler.    Mix  the  cornstarch, 
sugar  and  salt  together.    Add  the  hot  milk  and  stir  constantly  until  the  mix- 
ture thickens.    Continue  the  ♦ooking  over  hot  water  for  about  20  minutes, 
so  that  the  ccasistarch  will  be  thoroughly  cooked.    Then  add  the  beaten  egg 
yolks  and  cock  for  one  minute.    Cool  and  add  the  vanilla.      Beat  up  with  an 
egg  beater  and  pour  one-half  the  mixture  into  a  pie  crust  that  has  been 
baked  already.    Allow  tho  custard  filling  to  cool  somewhat  and  place  over 
this  the  drained  sliced  poaches.    Cover  the  peaches  with  the  remaining  cus- 
tard mixture. 

Next,  there  is  the  meringue  to  prepare.    Beat  the  egg  whites  stiff. 
Then  add  the  sugar,  a  gew  grains  of  salt,  and  the  vanilla.    Pile  the  meringue 
lightly  on  the  pie  and  bake  in  a  very  slow  over  for  15  to  20  minutes.  Then 
increase  the  heat  until  the  meringue  is  a  golden  brown. 

The  Menu  Specialist  and  the  Recipe  Lady  have  collected  their  recipes 
for  using  fresh  peaches  and  for  putting  them  up,  and  they  have  had  these 
recipes  all  mimeographed,  ready  to  send  to  you  as  soon  as  you  write  for  them. 

The  dessert  recipes  include  peach  melba;  broiled  peaches,  peach 
cobbler,  peach  ice  cream,  peach  sauce  for  puddings  and  ice  cream,  peach 
bavarian  cream  and  peach  tapioca.    Then  there  arc  directions  for  canning 
peaches,  for  making  peach  butter,  pickled  peaches,  peach  marmalade  and 
peach  preserve. 


Tomorrow: 


"Some  Facts  about  Fleas." 


